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Salsa makes sensational salads for summer
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Swim club members share Sunday supper recipes

See related story on Taste front. Sant and pepper to taste
Dressng:

In targe akillet brown ground beef
with calon. Skim off fat. Add other
ingredients and stir together.

Recipe sudmutted by Linda Scully.
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2 cons black beans

1 con Great Northem wivte
beans

1 red pepper, chopped

W cup lemon juice

2 tablespoons olrve od

Black pepper to taste

1n non-stick pan, saute corn in
water until warm. Plsce com into
arge bow! and add othe ingred-
ienta. [f deslred, add Tabasco sauce
or jalapenoca (or added spice.
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Serve light breakfast=

See related stary on Taste front.
Recipes from Quaker oats teat
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“But it looked really
easy on the
handyman show.”

Sell power tools or anything else
faster in The Observer & Eccentric.
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We'll seli it in three or
we'll run it for free.
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CLABSBIFIED ADVEATLEING

Jeffrey Haller, M.D.

13 pleased to introduce his neow anociate

David Hug, M.D.
Intemal Medicine and Pediatrics .

and to announce the new location of their
medical practice. Drs. Haller and Hug are oa staff at
William Beaumons Hospital, Royal Ock, and offer
complete adult and childhood healih care:
o newhom care
® well-chlld care and immunizations
¢ annual exams and school/sport
physlcals
o colon cancer screening and fiextble
sigmoidoscopy
i o education and preventive care
Dr. Mug received hit medical degres from
Wayme Staze Unhwrsity School of Medicine, and his
residency iraining at William Beowrmons Hotpitel, Royal
Ock He is certificd by the Amerscan Doard of Internal
Modicine and ihe Amcrican Bound of Petistrics.

Cafl todsy for an appotutment,
(810) 477-5808

23900 Occhard La%a Eood, Sutte 170
Farmington Hills, Mictigan 48304
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